
Raquel’s Moussaka

INGREDIENTS:
2 Large eggplants, sliced (lengthwise, should be round slices)
1/2 kilo (about 1 LB) lean ground beef
I lg onion, finely chopped
4 cloves garlic, minced
1 bunch parsley, finely chopped
2-6 TBSPN olive oil
1/2 TSP Cumin
1-2 TBSPN Sweet Paprika
1/2-1 TBSPN Hot Paprika *(sweet paprika and spicy paprika are staple Israeli seasonings - you can find them at middle-eastern 
grocery stores. If you don’t know of any nearby, substitute regular (Hungarian) paprika for sweet paprika and crushed hot pep-
per flakes for the spicy paprika)
Salt and pepper to taste

SAUCE:
2-3 small cans tomato paste
2 Cloves garlic, minced
2 1/2 cups water
1 TSP Sugar
salt and pepper to taste
(optional - paprika, dried basil or oregano)

DIRECTIONS:
Slice eggplant into rounds, sprinkle with salt and set in colander for 20-30 minutes (this removes the bitterness). Rinse slices 
thoroughly and wring out excess water.

In a large skillet, heat olive oil and sauté chopped onion sauté until golden. Add minced garlic and sauté additional minute.
Add beef and chopped parsley. Add cumin, sweet and hot paprika, salt and pepper; cook until meat is no longer pink. Remove 
from heat and set aside.

In a separate skillet, sauté eggplant slices in olive oil until soft and golden (*for a healthier option, simply put eggplant in the 
oven on low heat for 20 minutes). Use paper towel to  soak up excess oil from the eggplant slices (eggplants soak up a lot of oil, 
so you may need to do this a few times)

In a small saucepan, mix 2-3 cans tomato paste, minced garlic, sugar, water, and other optional seasonings; simmer on low heat 
for just 2 minutes. Salt and pepper to taste. Remove from heat.

Preheat oven to 375. Line a large Pyrex tray with the eggplant slices. Add the beef mixture; top with another layer of eggplant 
slice (each one should be like an eggplant “sandwich” with beef in the middle). Top with the tomato sauce - eggplants should be 
completely covered in sauce.

Cover dish with tinfoil and bake at 375 for 15 minutes; then remove tin foil, lower the heat to 275-300 and bake for another 30-
40 minutes.


